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OBJECTIVES 

When you finish this nKxhile you will he i\h\v to: 

1. Keaci and iiiukMstancl a iiuMui, 

2. Order a meal and talk to the waitress or waiter. 

3. Give the waitress or waiter the riijht tip. 



SITUATION SETTER 

li you like to t^o out to eat, many restaurants serve .\inerican as well as foreiirii 
foods. Hestaiu*ant prices are vcr\' different. Some restam-ants are expensixe; others 
are inexpensive. .Ask your friends about ^s^ood places to eat. Here is infbrnuition 
about restaurants and menus. 



INTRODUCTION TO THE MENU 

Menus are different in eveiy restaurant. Here are some words that are often irsed 
on menus: 

appetizer— something to eat before the main part of the meak 

salad— a salad is made uith fruit or cold Nei^etables, and sometimes witli macaroni 

or potatoes, 
salad dressing — something to put on a .salad, 
entree — the main part of the meal, 
beverage — something to drink, 
dessert— something sweet to eat after the meal, 
boiled — something cooked in water, 
fried — something cooked in oil. 

broiled, baked, roasted— ways of cooking in the oven, in dr>' heat, 
cocktail — an alcoholic drink usualK* served before dinner. 
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GOLDEN FLAME RESTAURANT 



MENU 



APPETIZERS 

Sliriinp C(xktail 

ams on a Half Shell 
Fruit Cup 
Tomato Juk*e 
French Onion Soup — cup 
French Onion Soup — howl 
Soup of the Day — cup 
Soup of the Day — howl 

HOT SANDWICHES 

Steak Sandwich and French Fries 
Hamburger and Potato Chips 
Hot Roast Beef Sandwich 

COLD SANDWICHES 

Tuna Fish Salad 
Ham and Cheese 
Roast Beef 
Sliced Turkev 



ENTREES 



SALADS 



Tossed Salad 
Potato Salad 
Cole Slaw 
Chef's Salad 
Macaroni Salad 



2.75 


Broiled Sirloin Steak 


6.50 


2.25 


ixOiisi rrunc oi ijc 1 1 


0.75 




Droneci rorK L>iU)ps {li} 


5.75 


.50 


Fried Chicken 




1. 00 


Fried Shrimp 


5.20 


1.75 


Baked FloundiT 


' 5.50 


.50 
.75 


1 1 -1 1 '< 1 
boiled 0)l)ster 


8.50 




Entrees include potato, and veuetahle or 


salad. 


3.25 


Potatoes: French Fried, Baked, Mashed. 




1.50 


Ve^etahles: Cireen Beans, Spinach. Peas. 




3.50 








DESSERTS 




].()0 


III I'KIIL ij^lN L r v^ilKe 


1 . 2^ 


1.25 


CMierrv Chf*f*s:f^ f^*»lrf» 


1 

I , to 


1.75 


Apple Pie 


1.25 


1.2.5 


Bluel)err\' Pie 


1.50 




Ice Cream or Sherhert 


.75 




jello with Whipped Cream 


.50 




BEVERAGES 




I.(X) 


C>olVee or Sanka 


.25 


.75 


Hot Tea 


.25 


.50 


\Iilk 


.35 


2.50 


Soft Drinks .2.5 


and ,35 



COMPREHENSION QUESTIONS 

L What things come with the entree? 

2. What kinds of potatoes can you choose? 

3. What kinds of vegetables can you choose? 

4. How much is the sirloin steak dinner? 

5. What is the most expensive entree on the .menu? 

6. What is the least expensive entree on the niVnu? 

POINTS FOR DISCUSSION 

L What do you think about the prices on this menu? 

2. Are these prices more expensive than restaurant prices in your country? Give 
examples. 

3. Did you often eat in restaurants in vour countrv? When? 
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SITl "TER 

. > i^'i (vxptMisiw R'staiirant. iiV; a ^ood idea to make a reservation 

before you hen you iiiake a reservation, a table is saved for you and you 
(lou t ha\ e tc^ 



DIALOG: N LNG A RESERVATION 

Sergio is eaiiinu; the Golden Flame Restaurant to make a reser\ation for dinner. 
Voice: (;olden Fhune Restaurant. 

Sergio: 1 d like to make a dirmer reservation for 4 pew)le for 7:00 tonight. 
Voice: What's the last name, please? 
Sergio: \'iseusi. spcdled X'-I-S-C-U-S-L 
\oice: Thank vou. 



COMPREHENSIO?; QUESTIONS 

L \\1uit is the reason for this call? 

2. WluTo does Sergio call? 

3. When is the resen ation for':^ 

4. What information does he gi\'e? 

DISCUSSION QUESTIONS 

1. What is a resen^atio*^? 

2. Why do \'ou have to make a reseiA'ation? 

3. Do you Heed a reseiA'ation in e\'eiy restaurant? 



BACKGROUND TO THE DIALOG 

Sergio, his wife Donatella, and their children are at the Golden Flame Restau- 
rant for dinner. The hostess has just brought diem to their table. She has given 
them the menus. They are reading the irjenu and tiying to decide what to order. 
Tl-<L>Avaitress is at their table. She is going to take their order. 
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DIALOG 

Waitress: Good eveninij. Would you like a cocktail before dinner? 

Sergio: No, thank you. 

Waitress: Would you like to order? 

Sergio: We're not quite ready yet. We need .some more time. 
Waitress: Certainly. 
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Five minutes later Seipo signals the waitress hy raising his index fin^^er. 

Waitress: Are you ready to orcler':^ 

Sergio: Yes. we are. Donatella? 

Donatella: Td like the hroiled sirloin steak, please. 

Waitress: How would you like your steak done? 

Donatella: Rare. 

Waitress: What kind of potatoes would you like*:^ We liaxe French fries and haked 

potatoes. 
Donatella: l\\ like french fries. 
Waitress: Would you like a xe^etahle or a salad? 
Donatella: Td like a .salad. 

Waitress: What kind of salad dressing would you like? 

Donatella: What kind do you have? 

Waitress: French, Ru.ssian, and Ita.iian. 

Donatella: Til have Italian. 

Waitress: O.K. Thank you. .\nd you, sir? 



COMPREHENSION QUESTIONS 

L What does the hostess give to Sergio and Donatella? 

2. How do they find out what they can order? 

3. Who takes their order? 

4. What is the first thing the waitress asks them? 

5. Are they ready to order? 

6. What does Sergio do when he is ready to order? 

7. Who orders first? 

8. What is Donatella going to have for dinner? 

9. What kind of salad dressing is she going to have? 
10. How does she want her steak done? 



POINTS FOR DISCUSSION 

L How did Sergio signal the waitress? How do you signal a waitress in vour 
country? 

2. In some countries restaurants put menus in the window so vou will know how 
expensive the food^ is and what is on the menu. In the United States most 
restaurants don't do this. What do restaurants do in your countiy? 

3. What are some of the problems people have when they go to a restaurant? 
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MICROCONVERSATION 1: Practice this conversation with another student. 

Look at the menu to find your answer. 

Student A: \\ oiild you like an appetizer? 

a dessert? 
a heveraji;c? 
a vegetable? 
a .falad? 

Student B: Ves, I would/ 

No, I wouldn't. 
Student A: What kind of appetizer would you liker* 
Student B: Td like 



READING 

When you order certain kinds of meat, such as steak, roast beef or hamburger, 
the waitress will ask you how you want your meat. You should answer with either 
*'rare, "medium,** or "well-done.** 

Rare: The meat is very red in tlie 
center. 

Medium: Ihe meat is pink in the 
center. 

Well-done: The meat is brown all the 
way through. It is cooked 
longer than others. 

MiCROCOWERSATION 2: Practice this conversation wfth another student. 

Student A: How do you want your steak done? 

like your hamburger? 
• like your roast beef? 
Student B: I want it rare, 

like it medium, 
like* it well-done. 

If you order coffee or tea the waitress will probably ask you how you like your 
coffee or tea. 

MICROCONVERSATION 3: Practice this conversation with another student. 

Student A: How would you like your coff'ee? 
Student B: Vd like it black. 

with cream. 

with milk and sugar. 

with sugar. 
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MICROCONVERSATION 4: Practice this conversation with another student. 

Look at a menu to find your answer. 
Student A: What kinds of desserts do you have? 

potatoes 

vegetables 

soups 

sahid dressin.i2;s 
Student B: W e have ' 



MICROCONVERSATION 5 

Sergio wants some more water. He signals the waitress and she comes over to 
his table. 

Sergio: Could 1 have some more water, please? 

butter, 

bread, 

cream, 

sugar, 

cotlee. 

Waitress: Certaitilv. 



DIALOG AND READING: PAYING THE CHECK 
Waitress: Can I get you anything else? 
Sergio: No, thank you. May we have the check, please? 
Waitress: Certainly. 

The waitress gives Sergio the check. Sergio pays the check and leaves a tip. 
The amount of the tip should be alx)ut 15 percent of the total bill. The tip 
should be left on the table when vou leave. 
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Hlmv is Sei^ic/s chock: 



GOLDEN FUJ^IE 
Restaurant 
































.50 






^ i ^ • ^ SUB-TOTA], 




^L_--^^ TAX /Q3 
90125 TOTAL JJT.'T!^ 



COMPREHENSION QUESTIONS 

1. How much is the tiix? 

2. What is the total amount of" the check? 

3. How much of a tip do you think Sergio should leave? 

SKILLS 

L If yoLir check is S24.90, how nuich of a tip should you leave? 
2. If your check is S50. 14, how much of a tip should you leave? 



* sir. St. — sirloin steak ap.pie — apple pie 

fr.ehiek. — fried eliieken elioc. eake — chocolate cake 
cof. — coffee 
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l\ K A 1) I\ (; : !■ AST- F(K) D R EST A I HA NTS 

II' yoii aiv ill a liiiny. you can i^o to a last-loocl ivstauraiit . Sudi ivsiauraiits 
(lout iia\c nian\ kinds of lood on their iiiciiii. TIicn arc iisiiall\- cheaper than res- 
taurants where soiueoae serws xoii. ^ou cau huy the lood and take it out to eat 
somewhere else, or \«)u cau eat it there. Siuce tliere is iio oue {o serve xou. you 
(Ion t lca\c a tip. 



Clieese burger qq^ 

HaiM burner oo^ 

Hpt dog _ 00* 



00* 
00* 
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Calrtcrias arc anotlicr kind of scli-st'n iet' rcst.aivant. hut [hvy have more kii^Is 
of food than last-food restaurants. In earctcrias. thcrt" arc no waiters or waitresses. 
Vou must senc xourself. Von wait in line, and lake a tra\- and silvemare. Tlie 
lood is placed where you can see it. Vou choose what you want, pay lor it, and 
then take it. to your tahle. .Since cafeterias are self-,ser\ ice, it is not nccessarx' to 
lip. 




12 



POINTS FOR DISCUSSION 

1. Have you cwr hvvn to McDo/uild s':' What do you like about tins kind of res- 
taurantV 

2. \Muit arc* some things on tiieir menu':' 

3. Are there restaurants hke this in \our eountr} ? Tell ahout theiu. 

4. ^Have you e\er eaten in a cafeteria*:' What did you haw? 

5. !s there a cafeteria where you ^o to school? Do you like the lood? 

6. Are there an\' foreign r(^staurants near her(^? What kinds*:' 

7. \\1uit kinds of foreign foods do peopk^ eat in \'our countn ^ 

Do you j>;o out to eat often*? If so. what type of restaurant do you like':' Tell us 
alK)ut the last time nou at(* out. 
9. \\1iat is a good, ine.\pensi\e restaurant near here? 

10. What restaurant do people go to when the\ want to eelehrate a hirthdax or 
other special day? Can nou tell the group when^ it is":' 
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